Uongress of the United States
House of Representatives
Washington, B 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

23 September 2022

DAY MONTH YEAR

Alejandra Zepeda District Operations Coordinator
NAME POSITION

ICE Denver Field Office Executive Review Unit
NAME POSITION

Were electronic files sent?

Yes V]

No [ ]

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 0

FORMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 354

How many people formally counted in this facility identify as the following gender?

Female: I 19 |
Male: | 335 |
Nonbinary: 0

Prefer not to say:l
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 1

How many people were brought into the facility this week?

Number of people brought into the facility this week: 17

How many people have left the facility this week?

Number of people who left the facility this week: 47

How many people and where did those who left the facility go?

Released into community: unknown

Formally removed from the United States: | unknown

Moved to another facility:| unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 78
Male: 59
Female: 19
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week 3/30/2020:
Individuals Housed in GEO Facility: 0 915
ICE Detainees: 0 1126
ICE Employees: 0 >
GEO Employees: 0 Sed
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
Yes No [
Daily Foods Production Service Records:
Yes No [ ]
Temperature Logs:
Yes No I:'
Law and Leisure Library Logs:
Yes No [ ]
Medical Staffing Update:
Yes No D

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
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SUPPLEMENTAL NOTES:

Staff member Alejandra Zepeda toured the facility on 9/21/22. Officers Nichole Black and
Jeremy Joiner conducted the tour. Staff saw the medical wing, processing area, law library
and a housing pod.

However, staff still make the request for electronic files. The request for information was
made on September 21, 2022. Electronic files were received on September 22, 2022. The
population counts are current as of 9/21/22.

Kitchen Documents:
Opening/Closing checklists and Menus were provided. See attached documents.

Medical:

Johnny Choate, the Facility Administrator, provided the following update on medical
staffing:

1 Health Service Administrator

1 Medical Doctor

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

3 Medical Records Clerks

8 RN's

6 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 9/20/22.

*Denotes a change in staffing level from the previous week.

Temperature Checks:
Logs provided, see attached documents.

Law Library:

Logs are not attached to protect the personal identifying information of detainees. Usage
of the law library ranged from one (1) person to nine (9) people at each provided
opportunity. Dorms that did not use the library were either empty, new intake, on
restriction, or detainees refused to use, per provided logs. Logs are current as of 9/16/22.

COVID-19 Updates:

Per the facility, there were no new cases amongst the ICE staff and GEO staff. They
reported no new cases among ICE detainees and other GEO detainees. Official COVID-19
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statistics for "ICE Detainees Under COVID-19 Monitoring" were provided by ICE staff
and are current as of 9/21/22.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. The count is current as of 9/22/22.

The ICE/GEO Detention Center in Aurora is operating under level "yellow" for COVID-
19, as of 9/23/22. That was the same classification level for the facility during the
previous week.

All ICE facilities are rated green, yellow, or red depending on factors including the
county’'s CDC risk assessment - a rating that can change weekly.
e Green facilities do not need to test detainees prior to transfer/release -- yellow or
red must
e Positive and symptomatic detainees are not transferred
e Positive but asymptomatic detainees may be transferred

All detainees are tested upon arrival at an ICE facility.
e Green facilities isolate those who test positive for 10 days post-test date
(asymptomatic)
o They also isolate those who are symptomatic for 10 days with an improvement
of symptoms and no fever
o Detainees who test negative at intake are not isolated
e Yellow or red facilities follow the above-described process but also quarantine
detainees who test negative for 10 days post-test date.
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ADULT CYCLE MENUS

These menus are proprietary and intended soiely for the use of GEO Group Facilities.
Dissemination, forwarding, photographing or copying of these menus are strictly prohibited.

MENU DATE: 51152022 GYCLE 3 WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Cinnamon Oatmeal Sloppy Joe on Bun ) Polish Sausage
Turkey Ham Alternate - Hamburger Patty Rice
/V Pancakes Potato Salad Grilled Cabbage
\\ Syrup Carrots Beans
O\ Margarine Tossed Salad Roll
Sugar Dressing Margarine
Coffee Onion Fortifled Sugar Free Beverage
Mitk 2 % Spice Cake W/ lcing
Fortified Sugar Free Tea
TUESDAY Dry Cereal Yaco Meat Chicken Patty
Breakfast Sausage Gravy Altemate - Beef and Bean Burrito Whipped Potatoes
Diced Potatoes Spanish Rice Gravy
fb Fruit Beans Peas and Carrots
\\ Biscuit f Margarine Salsa Bread
& Sugar Shredded Lettuce Margaring
Coffee Shredded Cheese Fruit Cobbier
Milk 2 % Tortilias Fortified Sugar Free Beverage
Fortified Sugar Free Tea
WEDNESDAY Oatmeal Chopped BBQ Chicken Fideo w! Meat Sauce
Breakfast Sausage Alternate - Chicken Green Beans w! Onions
& Pancakes Pinto Beans Shredded Lettuce
\ Syrup Potato Salad Dressing
Margarine Cole Slaw Garlic Bread
Sugar Bun Fruit
Coffes Yallow Cake ! Choce keing Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
THURSDAY Cream of Rice Enchilada Casserole Chicken Fajita Meat
Breakfast Sausage Altemate - Cheese Quesadilla Grilled Cnions & Peppers

<) Fruit
& \ - Sugar
Coffee

Coffee Cake

Spanish Rice
Pinto Beans
Salsa

Salad wf Dressing

Refried Beans

Grilled Potataes

Salsz

Tortilla

Fortified Sugar Free Beverage

MHk 2 % Cornbread { Margarine
Baked Apple Crisp
Fortified Sugar Free Tea
FRIDAY Dry Cereal Tuna Salad Chili Mac
Creamed Meat Gravy Alternate < Egg Salad Pinto Beans
Fried Potatoes Grilled Potatoes Corn Salad
&\\Q Biscuit Green Beans Garden Satad w/ Dressing
Margarine Cole Slaw Roit
Sugar Ketchup Margarine
Coffee Bread Fortified Sugar Free Baverage
Miltk 2 % Brownie
Fortified Sugar Free Tea
SATURDAY Oatrnaal Turkey, Sliced Meatballs
Scrambled Eggs Alternate - Grilled Cheese Sandwich Mixed Vegetables
/\ Breakfast Sausage Vegetarian Boans Rice
\ Gravy Gom Satad Lettuce Salad
(-A Biscuit Mustard Dressing
Margarine Mayo Ketchup
Sugar Braad Roll
Coffee Cake w/ lcing Margarine
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
SUNDAY Dry Cereal Chicken Salad Salisbury Steak wi Gravy
Scrambled Eggs w/ T-Ham Alternate - Peanut Butter & Jelly Sandwich  Rice
% Salsas Potato Salad Carrots
O\ Cinnamon Roli Carrot & Celery Sticks Beans
Tortifla Green Beans Tortiltas
Sugar Shredded Lettuce / Onion Strawberry Caks
Coffee Bread Fortified Sugar Free Beverage
Mitk 2 % Fortified Sugar Free Tea

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

pi BT,

il g g""‘ W
i ‘-T_._ —_— Ny, ﬁ“

Signature on flie / 811291
Corporate Manager Food Service Menu Systems/Dietitian




FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle3 Dpate: G- (G- 22 Sunday Time: (00 AM  Time: | 755 PM
Shift Checklist AM PM Comments
- No | Yes | No | Yes
All areas secure, no evidence of theft \)(] e
Workers reported to work, no open sores, \Z Y
fever, cough, shortness of breath, chills, \L L B
. no skin infection, and no diarrhea \C \
Kitchen is in good general appearance N __._.\}L
All kitchen equipment operational & clean h ~,&_MD.QMY‘M cals S Mebanachiar
All tools and sharps inventoried v st ek o Y wime pmphuy
All areas secure, lights out, exits locked S \L ' S
PRODUCTION SHEET Menu Items cereal | scram| T-ham cinn | salsa ‘ tort | sugar | coffee | milk | bran | bre
eges roll -illa flks | ad
Breakfast Temperatures | (K [+ p( R (AT |KT AT 138 e (A
Menu Items ckn pota | Carro| lett | green | onion | bread | tea B salad | frui
salad salad | celery beans t
Lunch Temperatures | 24 | 3R 33[39/ 192 F | XU a1 [0 39 |A1
Menu Items Salis gravy | beans | rice | carrot | tort cake | drink | chee ‘ fruit
- steak -illa se
Di...er Temperatures | /7ty |)49 lf}q [ ) BT AT | BT 126 AT
DISH MACHINE Temperature | Wash 150+ Rmse180+ If Needed
Temperatme accordmg-to manufactilrer’s: Sflemf catlons 1] %’ Q ‘w)( Breakfast a-«g’ __L 72 Wk : >
\/; P :\»‘. Lunch ]5} _;‘f{ S
-] N0 Dinner 1.5/ B
Temperature | Wash 110F | Rinse II0F | Samtvet -200ppn;
Breakfast |/ 4 "% 200 Opp i
Lunch )2 o [ 2O 200,
S b R S e Dinner | | 2 | | LA | 200 Ram
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | ﬁk fit
or below 35-40F 5-40F
| Record temperatures, Freezer and Walk-ins AM |-|.5 35 % | 36.7
Record temperatures, Freezer and Walk-ins PM |-2.& I o sran
DRY Temperature 45-80 Spice Room | Store Rin ’
STORAGE
Record temperatures Dry Storage Areas AM (oA (o
Record temperatures, Dry Storage Areas PM &2 & 2
Hot- Water Temps in sink AM PM i
1Zd o 1 [20.6

\;Q%f’ P
Sighature. Co pervisor (AM)
'f‘/am ( % i N *7“'()

A

FOOD SERVI(fE MAWAC”ER

NF-6-2-20

6ATE

Signatiire; Clok Supervisor (PM)



Gac

Seopir Seviloas

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time:DS )0 AM  Time: (£00  PM

Signa"ture, Cook\%’pervisor (AM)

Y e & 979
e i “ l \“ LA
FOOD SERVICE MANAGER/ DATE

NF-6-2-20

Cycle3 Date: -7 - 22— Saturday
Shift Checklist AM PM Comments B
No |Yes |No | Yes
All areas secure, no evidence of theft v 3
Workers reported to work, no open sores, v~ I'd
fever, cough, shortness of breath, chills, & v
no skin infection, and no diarrhea 7 4
Kitchen is in good general appearance v N L _‘,__j
All kitchen equipment operational & clean Y N )Jr 4 L(\g,!( ey A_f J—JQ—,D——"_J
All tools and sharps inventoried v’ L iy ;5( M o)X u—\ Mm\ :
All areas secure, lights out, exits locked e v 1,-:0&\&.(
PRODUCTION SHEET Menu [tems oatmeal | scram| gravy | bk | bis marg sugar coffee | milk | chee Dm
eggs saus | cuit se jethy
| Breakfast Temperatures | VA0 (184 L%0 [IF0 T I3 Al PTUI3903 Xﬁr
Menu Items turkey | veg | corn | mayd musta | bread | cake | tea Grill | fruit lett i
sliced bean | salad rd chee :
Lunch Temperatures | 5 4 [ 194 33 VAT | AT | AT AT | KT IO JZ\T'?L &
- Menu Items meat mix | rice | dress| salad | ketch | marg | drink 'roll | patty | frui |
balls veg -ing up [P IC' | | t
Dinner Temperatures |/40,1 14060 |21 | W0 | o7 |40 | pr T |76e| T
DISH MACHINE ) Temperature Wash 150+ | Rinsel80+ | If Needed
‘Temperaturé 2 accordmc to,manufac urer’s specifications )Ma\\ .Y Breakfast 15 e | 20 —— =
2 : 2 £ Lunch (=< 750 —
5 \\ Dinner | HM L F Y E—
Temperature Wash 110 F Rinse |10 F Sanitizer-200ppm |
sent used Breakfast | /2D O ]2 Q.Oz)m s
Lunch /! 5 [ SO 'awn
R R R Dinner 1) WO 200 pid
FREEZER and WALK-IN Temperature Freezer 0 Walk-n | | Walk-in
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM |~ I@ [ D ] 5}? S»
Record temperatures, Freezer and Walk-ins PM "2 Dot L
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM | (69 (.4
Record temperatures, Dry Storage Areas PM O =HO o o
Hot- Water Temps in sink AM PM L
. 134.2- | 125
A ~u A=1F-2> T[22

10natu|3§: “Took Supe1v1501 (PM)



Secure Sesvicoes™

- FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

. Cycle3  Date: Ci--\le-2.2 Friday Timei#y jC> AM  Time: ¢ 41 ( PM J
Shift Checklist AM PM | Comments N |
No | Yes | No | Yes
"All areas secure, no evidence of theft Y

- Workers reported to work, no open sores,
fever, cough, shortness of breath, chills,

_ no skin infection, and no diarrhea

" Kitchen is in good general appearance

* All kitchen equipment operational & clean X

' All tools and sharps inventoried B

Y i Q)M?A macking |saf /owm besgster
v r?(\ﬂm Aokt S_Mo"l'fw aot

5| DR
""{\

- All areas secure, lights out, exits locked ey | Purnping_.
' PRODUCTION SHEET Menu Items cereal | gravy | fried | bis- | fruit marg ‘ sugar | coffee | milk | PB
4 pota | cuit ———
‘ Breakfast B Temperatures | R RO 118 | | Yo | He | 217 | #T | AT —
Menu Items tuna grill | green| cole | ket- bread | brow | tea egg | fruit *
salad pota | bean | slaw | chup nie | salad - !
' Lunch B Temperatures | 70 [[TW (19825 RT AT AT | Al aolAF | —
i _ Menu Items Chili pinto | corn | salad| dress | marg roll drink | chee g‘rd carr
i mac beans | salad -ing se tkey | ot
- Dinner Temperatures | 154 1703 MO 3 o1 (40 |DT | RT L ey G0
- DISH MACHINE » Temperature | Wash 150+ | Rinsel80+ gf Needed i
."TemP?Tature.?CCordln ”-tomaﬂufac' ‘ v specifications - Breakfast 57" /.35 e AL W
Lunch | [5& /3 5 |- a
Dinner e 25 oo, Ty LH
Temperature Wash 110 F Rinse' 110 F Sanitizer- 700ppm
Breakfast i1’ L | 0.
Lunch / %C) / Q-'?»» ' D—OC}DAIA,»-
Al Tl R Dinner 5] |20 200 il
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below | 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM |~ g | %5,
Record temperatures, Freezer and Walk-ins PM | 2.9 28 39
PRY Temperature 45-80 Spice Room | Store Rm
STORAGE _ [
‘Record temperatures Dry Storage Areas AM LS Tk '
‘Record temperatures, Dry Storage Areas PM (¢ (ot |
Hot- Water Temps in sink AM PM _ ]
R {26
A :‘J N ;f"-:‘) ’ A (..:a {0,
g.;/yl5‘4"4,’.»6"”.37-3;{4,_,--:-’3»*1 ] = Q/Li!{’lé i‘ i{/ { 2?_,

Signature, Cdok Su’pfe?rvisor (AM) Signature; ICook Supervisor (PM)

ey / 7 ! |
= B / o
e / 6/’ sl

— NP S / .
FOOD SERVICE MANAGER DATE

NF-6-2-20




Swetid Servines™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 3 Date: ?/5 5 / 27, Thursday Time:03(5 AM Time:/ (/" PM
Shift Checklist AM PM Comments
- No | Yes |No | Yes o
“All areas secure, no evidence of theft X : Lo :
Workers reported to work, no open sores, Ve 5”
fever, cough, shortness of breath, chills, ¥ /
no skin infection, and no diarrhea X v, 5
| Kitchen is in good general appearance 5 v/ -
All kitchen equipment operational & clean X 7 . !
“All tools and sharps inventoried % v / 5
All areas secure, lights out, exits locked v
PRODUCTION SHEET Menu Items | cream | bk | coff fruit | sugar | milk | coffee | egg | Bran | mar ;
_ rice saus | cake fik |g
 Breakfast Temperatures |14 || Ho | | — |2t [R¥ (372 BT [34 [T | 35
Menu Items | Ench | span | pinto| salsa aress salad | marg | corn | appl | chee | tea
casser | rice | bean -ing bread | crsp
Lunch Temperatures | (49 |I472 | 199 | x| T 139 | 32 Tt [ Rtl— K1
Menu Items fajita | onion| refri | salsal grill | Tort | drink | ckn carr | cele | mu
pPepp | bean pota | -illa ot ry st
Dinner Temperatures | 1% || T [0 6] @) e 14y [He [ e lii]
DISH MACHINE ) Temperature | Wash 150+ | Rinse180+ | If Needed
Tempexature'accordmg‘to manufacturer’s spec1ﬁcatrons e Breakfast 165 133 j I ‘U‘ S5
‘ ' Lunch ES; 13Y [A_USG
Dinner 155" S Lega Taopis ot
Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm
Breakfast 121 121 2o gér |
Lunch 145 |25 Z”*"!}?gi o
e e T Dinner LA AT At |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below | 35-40 F 35-40F |
Record temperatures, Freezer and Walk-ins AM |~ 3%1 qo |
Record temperatures, Freezer and Walk-ins | PM — 1 A AT
DRY Temperature 45-80 Spice Room Sto:e Rm
STORAGE | I
‘Record temperatures Dry Storage Areas AM 56bS 93 ]
Record temperatures, Dry Storage Areas PM =14 ]
Hot- Water Temps in sink AM PM
| 128 2.0

e
= «QM

_,,g,.,.s-ma-w.:?

K

]

S?énatur'e, Cook Supervisor (AM)

e ad '—1"""”) (‘| " b =
L ‘”7!’ | ! | g (-7 (]”
FOOD SERVICE MANASER DATE !

NF-6-2-20

Signdfure, C(}QkSl’lﬁervisor (PM)
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FOOD SERVICE: AURORA KITCHEN

Spoutre Swrvicar™

OPENING and CLOSING CHECKLIST

FOOD SERV]CE MKNAGER

NF-6-2-20

T -
Cycle3  Date: 91y [22 Wednesday  Time:g32o AM Timezqgja s
Shift Checklist AM PM Comments
i No Yes | No | Yes B
All areas secure, no evidence of theft % R
 Workers reported to work, no open sores, ¥ b B
~fever, cough, shortness of breath, chills, v W
| no skin infection, and no diarrhea Vi |
Kitchen is in good general appearance { A
" All kitchen equipment operational & clean X N P’*U. e DD \\r FESNEs %‘\\\f
All tools and sharps inventoried X E.}/"- «ﬁr-\ ooy WERY ¢ Sl !
| All areas secure, lights out, exits locked ! N oo g 10 Ly \T\ l\\f { oy ey
PRODUCTION SHEET Menu [tems oatmeal | pan Syrup Bk | marg | sugar ‘I coffee | milk PB
cakes saus |
| Breakfast Temperatures | /96 || F3 2T AT 2% et =L R’r
Menu Items BBQ Pinto | pota | cole | bun cake Tea chees | marg | fruit
ck bean | salad| slaw
Lunch Temperanres | 166 1143] % 13% [RT T |21 |35 [3Z|%r
B Menu Items fidelo | green | lett dress| bread | fruit drink | chees | caitt
meat sa | bean -ing
Dinner Temperatures | A} | 10 Hol4o KT IRT I¥T1. 1345 \7oﬁ:f
DISH MACHINE Temperature | Wash 150+ | Rinde180+, .| If Needel
Temperalure sccording fo fuanufaclurer s speciiaions Breakfast | [S% . [ 57 —
'_and fchéﬂﬁdal agel Lunch / ?ﬁ { ?;fl, -
e T e Dimer | [5 0 THI) 1A) L
p@T and p AN SINK Temperature | Wash 110 F Rinse 110 F Samtlzer—200ppm
:_mcd by chemmal agent used Breakfast |2 1.0 7 oo P /i
’ ; Lunch [ZS /25 T
e Dinner 75 (2% 200fP/")
FREEZER and WALK-IN Temperature Freezer 0 Walk-in <-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |-4.9 3¢ fﬁ 1.4
Record temperatures, Freezer and Walk-ins PM | —~T7.72_ i ] ) ;,z
DRY Temperature 45-80 Spice Room | Store Rm
 STORAGE -
Recmd temperatures Dry Storage Areas AM 65 j@f _
' Record temperatures, Dry Storage Areas PM £Hn s
Hot- Water Temps in sink AM PM B
1 Z\ | | 2
e qu’ll{' Z'Z, !iqi,\ ; ,.D ,'7, =
anature Cook Supervisor (AM) _ Signature, Cook Superwsor (PM)
T A - J . j 5 T
f’ v A D £
DATE !



Spcurn Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time:O370 AM  Time: {5 pm

Cycle3 Date: G- j2.79 Tuesday
Shift Checklist AM PM Comments !
No | Yes | No | Yes ;
All areas secure, no evidence of theft X | Pisk  macnme amd. Temp ;
| Workers reported to work, no open sores, e « |[Bigh+ OVenw botn out... Do
fever, cough, shortness of breath, chills, S e :
~_no skin infection, and no diarrhea < ' f
Kitchen is in good general appearance A vl ;
| All kitchen equipment operational & clean | % v 0 i'
All tools and sharps inventoried ' }( T ekl Wl i - ‘. PyLOCA b
. All areas secure, lights out, exits locked N o 'Y
PRODUCTION SHEET Menu Items cereal | gravy| diced | bis- | fruit J marg | sugar | coffee | milk | eggs | bk
pota | cuit sau
 Breakfast Temperatures | LT | /99 =R A A N RT 3% |35 ~.f;"|
Menu Items taco span | beans| salsa| lett shred | tort tea gm stew !
meat | rice chees | -illa tkey | tom !
Lunch Temperatures || F(, [ [12[\33|R1[27 | 38 | Kx ®r 1131131 ?
Menu Items ckn whip | gravy | pea | bread | marg | cobbl | drink | fruit | PB
patty pota carr er
Dinvr Temperatures L2031 VA |[{Ewo@n] 2T NG | €T [t 2T T
DESH MACHINE 0 Temperature Wash 150+ | Rinsel80+ | If Needed
' &K o0hs Breakfast — et S
Syl Lunch = _ —_—
: e Dinner 15 |G e, |
P@T and P AN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm .
Fma] RanseiT-emps determmed- by chemxcak agent used Breakfast (%0 (Lo 2ewfilny |
' ' ! Lunch 1L Lyt 5200’1]"}751
2 A SE S S R e A Dinner r\ “:‘} 1»2 l;i:) QLU N"H
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walk -i
or below 35-40F 35-40F
]
I'Record temperatures, Freezer and Walk-ins aM |[— L TG\ 29.0)
Record temperatures, Freezer and Walk-ins PM | <&l . g
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE )
 Record temperatures Dry Storage Areas AM é{? 65 |
Record temperatures, Dry Storage Areas PM O L/
Hot- Water Temps in sink AM PM ]
l 1 g LY ;
o~ ) ] i
e “ evgd A3 0oz

Signature, Cook Supervisor (AM)
T o /

‘7//2/zc

Gy

{

Yl Z

7

'FOOD SERVICE MANAGER
NF-6-2-20

DATE

SignQ_tLlll‘e, Cook Supervisor (PM)



tires Sarvicas™

B

FOOD SERVICE:

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

TimeXHOS AM  Time:\ 920 pm

gia .alre, Cookrsferwso (AM)

Y

0\ \ | 'i’) ) 2_1"

FOOD SERVICE MANAGER

NF-6-2-20

DATE

Signaturg, kool\ Supervisor (PM!}

Cycle3 Dpate: .12 - 2D Monday
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft Y,
Workers reported to work, no open sores, 7 v
fever, cough, shortness of breath, chills, )L v
no skin infection, and no diarrhea Y v :
Kitchen is in good general appearance ) X P }
All kitchen equipment operational & clean < A (. Sla M&Lﬁ_{ma\_ﬁd@%'_\. l
All tools and sharps inventoried X e YN [a,,,{ b.'c,ﬁ\ edrnt 15° clpgon,
All areas secure, lights out, exits locked ~ |
PRODUCTION SHEET Menu Items | cinn pan | syrup| T- | marg | diet | sugar | coffee | milk | fruit .
’ oatmeal| cakes ham syrup \i |
Breakfast Temperatures [ C}’(a )?2'" @lT— (5|57 Q‘T[_ | P;T R—l_ Sl HT "'!, |
Menu Items | Sloppy | potato | carrot| salad| dress | onion | bun cake |tea |slice | grd |
Joes salad -ing ches | tk i
Lunch Temperatures || Tl |2 185 [}, |AT |5 [JAT AT AT 28 57
Menu Items Polish rice cabb | beans| marg | roll “drink | patty bread | {ruit T
sausage age |y ’
Dinner Temperatures |1&1, | Iw&l wio|es Ao et o [1OD (e | e }
DISH MACHINE /%Y Temperature | Wash 150+ | Rinsel80+ If Needed a
Temperature aceording to’ manufacturer’s specxﬁcanons 1A ¥ \/ yIhEBreakfast i
and chemical agent used in Fmal Rmse G ‘j_)unm,«H +\ Lunch - !
: B ISR Dinner P
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm |
CFibal Rinse Tstips dtoominlsd by shortieal sgeot beet Breakfast | / 26 [22— | SOOpoma |
‘ Lunch | /(& ILF 09 u__
taos S A R S Dinner | {70 V265 2o dprl |
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in ; Walk-in
or below 35-40 F | 35-40F
Record temperatures, Freezer and Walk-ins AM -5 (e 8.9 59 .0
Record temperatures, Freezer and Walk-ins PM |- 5B . | YN
DRY Temperature 45-80 Spice Room | Store Rm '
STORAGE
Record temperatures Dry Storage Areas AM (oR o éi
Record temperatures, Dry Storage Areas PM | =10 ~H i
Hot- Water Temps in sink AM __PM
‘ (20,2 [N |
M 9-12-22- '%‘\LLV»{L" C'Wz 122



GEO Aurora ICE 9/19/2022
6:45:43 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 67.91
A-2 70.90
A-3 .
A-4 70.61
B-1 70.00
B-2 70.51
B-3 70.11
B-4 70.61
C-1 71.71
Cc-2 70.61
Cc-3 70.60
c-4 69.71
E-1 68.62
E-2 69.21
D-1
ISOLATION 70.31
PATIENT ROOM 70.90
INTAKE/RECEIVING 69.71
Tank Temp S-12 0.00
Present Value
BOILER-3 136.99
Universal Inputf1]

167.59

LAUNDRY ROOM MAU-2 and BOILER-4
Universal Input[13]

GEO



GO

Monday, Sept 19, 2022
North Building

195 Aurora Detention Center

3130 Oakland St.

socue Services™ Temperature Log  Aurora, CO 80010
Date Unit | Dayroom | Shower | Shower Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
9-19-22 aa | £79 [ 197
I A-2 7”' q f/ L(' (
| s 722 lich]
\ aq | P60
\ B-1 70. & lea )
\ B-2 75{5/ /ﬂ’”‘z-
B-3 7o | /04 2
By | 0€ Jc45
C-1 717 /levf
ca | 7€ | 127
) ca | 7€ | ptL
C-4 €9 7 [0‘4‘?
D-1 ;.é’i} 174\ N/A N/A N/A
D-2 N/A N/A N/A
E-1 6%.€ | joag N/A N/A N/A
g2 | €692 [64(
Phy
Therapy N/A N/A N/A N/A N/A N/A N/A
' Intake N/A N/A N/A N/A N/A N/A
PRINT: Sean Warsg SIGN: ,&
Write Legibly ) <
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
i 225 | 25 |73 | 7% £ | 2o s0.6 | 72l _,,_._Zf.f-—-——-*
water: | (218 12k | 1924 (2.4 [ 04 07 7| 174 104 4

with a Fluke Mod 52 Digital Thermometer

Temperature Taken




GCO

Temperature Log

South Building

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Secure Services™
Date: Monday Sept 19, 2022
Unit AIR WATER/sink Shower #1 | Shower #2
54T South-A vnecoped
s South-B 79 & 10 1
( South-C Unoaopel
\ South-D precedlpd
\ South-E 3. 104 2
\ South-F Lon o afip el
\ South-G ) [24,)
South-L 7] 129.]
\ South-M 70 & re4q. |
South-N 72 .2 e
South-X 72 104./
South-Y 7/ 7 1072
South-Z Do 5 (09|
South SMU pnos el
South SMU Shower
3 N/A
MED ISO- Room 1 70 [C71 N/A N/A
| | MED 1SO- Room 2 2N (e, | N/A N/A
v MED ISO- Room 3 VIR 127 N/A N/A
MEDICAL N/A N/A
PRINT: Seom Hopso— SIGN: /ﬂ/

Write Legibly

taken with a Fluke Mod 52 Digital Thermometer

Temperature is




